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RINGKASAN 
Tempe merupakan makanan tradisional Indonesia yang terbuat dari 
fermentasi biji kedelai menggunakan ragi tempe (Santoso, 1993). Salah 
satu komoditi lokal yang dapat digunakan untuk membuat tempe adalah 
koro pedang merah (Canavalia gladiata). Menurut Balitkabi (2014), kadar 
protein koro pedang merah cukup tinggi (32%). Tingginya kandungan 
flavonoid pada koro pedang merah membuat aktivitas penangkapan 
radikal bebas tinggi (Doss et al., 2010). Budidaya koro pedang merah 
cukup mudah, karena dapat tumbuh di lahan marginal. Namun, koro 
pedang merah memiliki kekurangan, yaitu mengandung asam fitat dan 
asam sianida. Salah satu cara untuk mengurangi kandungan senyawa-
senyawa tersebut adalah dengan fermentasi menggunakan ragi tempe. 
Tujuan penelitian ini untuk mengetahui pengaruh lama fermentasi 
terhadap karakteristik kimia dan sensori tempe koro pedang merah. 
Penelitian ini menggunakan Rancangan Acak Lengkap (RAL) dengan satu 
faktor, yaitu lama fermentasi. Dilakukan tiga variasi lama fermentasi, yaitu 
36 jam, 42 jam, dan 48 jam. Data dianalisis dengan ANOVA α=5%. Jika 
terdapat beda nyata maka dilanjutkan dengan DMRT. 
Hasil penelitian menunjukkan bahwa variasi lama fermentasi 
meningkatkan kadar abu, protein terlarut, total fenol, dan aktivitas 
antioksidan serta menurunkan kadar asam fitat dan asam sianida. Lama 
fermentasi tidak mempengaruhi kadar air, lemak, dan protein total. Variasi 
lama fermentasi berpengaruh terhadap karakteristik sensori (kenampakan) 
pada tempe koro pedang merah mentah serta karakteristik sensori (flavor, 
aftertaste, dan overall) tempe koro pedang merah goreng. 
Kata Kunci:  Canavalia gladiata, tempe koro pedang merah, lama  
fermentasi 
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STUDY ON CHEMICAL AND SENSORY CHARACTERISTICS 
OF SWORD BEAN (Canavalia gladiata) TEMPEH WITH 
FERMENTATION TIME VARIATION 
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SUMMARY 
Tempe is an Indonesian traditional food made from fermented soy 
beans using fungi tempeh (Santoso, 1993). One of the local commodity 
that can be used to make tempeh is sword beans (Canavalia gladiata). 
According to Balitkabi (2014), the protein content of sword bean is quite 
high (32%). The high content of flavonoids in sword bean create high free 
radical scavenging activity (Doss et al., 2010). Cultivation sword bean is 
quite easy, since it can grow on marginal land. However, the sword bean 
has lack side, which contains phytic acid and cyanide. An alternative to 
reduce the content of these compounds is by fermentation using fungi 
tempeh.  
The purpose of this study was to determine the effect of 
fermentation on chemical and sensory characteristics of sword bean 
tempeh. This study used a completely randomized design (CRD) with one 
factor, namely the fermentation time. Three fermentation time were 36 
hours, 42 hours, and 48 hours. Datas were analyzed by ANOVA with 
α=5%. If there was a real difference it would be continued by DMRT. 
The results showed that the fermentation time increased the ash 
content, soluble protein, total phenol, and antioxidant activity, but 
decreased the levels of phytic acid and cyanide acid. The fermentation 
time did not affect the water content, fat, and total protein. The 
fermentation time affected sensory characteristics (appearance) of raw 
sword bean tempeh and also the sensory characteristics (flavor, aftertaste, 
and overall) of fried sword bean tempeh. 
Keywords: Canavalia gladiata, sword bean tempeh, fermentation time 
 
 
